[Determination of the initial stage of fat auto-oxidation in dry dairy products by ultraviolet spectrophotometry].
Studied were the values of the conjugated dienes using ultraviolet spectrophotometry of fats contained in the dry dairy products produced in this country, such as powdered milk for children, Vitalakt 1, Bébé 1, and Biolakton in the first months of storage. It was found that the extinction maximum values characteristic of the conjugated dienes for the fats of all studied dry milk products were at 227 nm. The juxtaposition of changes taking place with conjugated dienes and peroxide numbers of the fats during storage revealed the greater stability of conjugated dienes in comparison with the hydroperoxides.